EE FRUIT UPSIDE-DOWN CAKE 28 


This old favorite 


never fails to please. 
Use your family’s 


favorite fruit. 


12 cups plus 2 tbsp. siffed SOFTASILK 1 tsp. flavoring 


Cake Flour V4 to Y3 cup unbeaten egg (1 large) 
1 cup sugar V4 cup butter 
2 tsp. baking powder Y2 cup brown sugar (packed) 
Ya tsp. salt 1Y2 to 2 cups fresh or well drained 
V3 cup soft shortening (such as Crisco, canned fruit (sliced peaches, apricot 
Snowdrift, Spry, Swift’ning) halves, pineapple slices, cherries) 
% cup milk 


Heat oven to 350° (moderate). Sift flour, sugar, baking powder, salt into bowl. 
Add shortening, milk, flavoring. Beat 2 minutes, medium speed on mixer or 300 
vigorous strokes by hand. Scrape sides and bottom of bowl constantly. Add egg. 
Beat 2 more minutes, scraping bowl constantly. Melt butter in square pan, 8x8x2” 
or 9x9x134”. Mix in brown sugar. Arrange fruit on top. Pour cake batter over 
fruit. 

Bake 40 to 45 minutes. Invert at once on serving plate. Leave pan over cake for a 
minute. Serve warm with plain or whipped cream. 


For altitudes over 3,000 ft., write Box 100, Minneapc lis, Minnesota, for recipe adjust- 
ments. No change is needed up to 3,000 ft. 


